Volume Contents 


CONTENTS 


Volume 31 Number 1 February 1996 


Compression characteristics, firmness, and texture perception of heat treated and 
unheated apples Susan Lurie & Amos Nussinovitch 


Modified atmosphere packaging of a mixed prepared vegetable salad dish Kwang 
Soo Lee, In Soo Park & Dong Sun Lee 


Microbiological and rheological studies on Portuguese kefir grains Manuela E. 
Pintado, J. A. Lopes Da Silva, Paulo B. Fernandes, F. Xavier Malcata & Tim A. 
Hogg 


Influence of cleansers on a polysulphone membrane used for milk ultrafiltration 
Victor O. Nwuha 


The effects of particle size, connective tissue and cooking regime upon properties of 
washed mechanically recovered broiler meat Jacek Kijowski & R. Ian Richardson 


The effect of cryoprotectants during freezing or freeze drying upon properties of 
washed mechanically recovered broiler meat Jacek Kiljowski & R. Ian Richardson 


The effect of sugars on the extrusion of maize grits: I. The role of the glass 
transition in determining product density and shape Jintian Fan, John R. Mitchell & 
John M. V. Blanshard 


The effect of sugars on the extrusion of maize grits: II]. Starch conversion Jintian 
Fan, J. R. Mitchell & J. M. V. Blanshard 


Pilot scale preparation of wheat gluten protein fractions: II. Technological properties 
of the fractions Serge Bérot, Hubert Chiron, Michel Nicolas, Sylvie Gautier, Bernard 
Godon & Yves Popineau 


Detoxication of rapeseed meal by Rhizopus Oligosporus sp-T3: A first step towards 
rapeseed protein concentrate P. Rozan, C. Villaume, H. M. Bau, A. Schwertz, 
J. P. Nicolas & L. Méjean 


Reducing the coumarin content of tonka bean extracts using supercitical CO, 
Dorothea Ehlers, Michael Pfister, Dieter Gerard, Karl-Werner Quirin, Wolf-Rainer 
Bork & Peter Toffel-Nadolny 


Simple procedures to remove mimosine from young leaves, pods and seeds of 
Leucaena leucophala used as food Muchdar Soedarjo & Dulal Borthakur 


Book reviews 


Erratum 


Volume 31 Number 2 April 1996 


117 Asparagus responds to controlled atmospheres in warm conditions Ross E. Lill & 
Virginia K. Corrigan 


| 
: 
| 
: 
10S : 


Volume Contents 


The air drying behaviour of fresh and osmotically dehydrated banana slices 
Clement K. Sankat, Francois Castaigne & Rohanie Maharaj 


Temperature and pressure effects on supercritical CO, extraction of tomato seed oil 
Bhupesh C. Roy, Motonobu Goto & Tsutomu Hirose 


Dynamic supercritical CO, extraction for the removal of cholesterol from anhydrous 
milk fat W. Huber, A. Molero, C. Pereyra & E. Martinez de la Ossa 


Crossflow microfiltration of gum arabic solutions: Comparison of the classical system 
with the co-current permeate flow system Martine Decloux, Manuel Dornier & 
Isabelle Gratius 


A mathematical model to describe flavour release from gelatine gels Marcus 
Harrison & Brian P. Hills 


Liquid-to-particle heat transfer in continuous tube flow: Comparison between 
experimental techniques V. M. Balasubramaniam & Sudhir K. Sastry 


Physical, chemical and sensory characteristics of cooked meat emulsion style 
products containing vegetable oils John Ambrosiadis, Kyriakos P. Vareltzis & Spyros 
A. Georgakis 


Measurement of the diffusion coefficient of manganese ions in cured pork by One- 
dimensional 'H Magnetic Resonance Imaging Thierry Guiheneuf, Stephen Gibbs, 
Alan Fischer & Laurence Hall 


Comparison of high pressure treatment and thermal pasteurization effects on the 
quality and shelf life of guava puree Gow-Chin Yen & Hsin-Tang Lin 


Book reviews 


Erratum 


Volume 31 Number 3 June 1996 


223 Analysis of the kinetic patterns of horseradish peroxidase thermal inactivation in 
sodium phosphate buffer solutions of different ionic strength Jorge Saraiva, 
Jorge C. Oliveira, Adilia Lemos & Marc Hendrickx 


Inactivation kinetics of horseradish peroxidase in organic solvents of different 
hydrophobicity at different water contents Jorge Saraiva, Jorge C. Oliveira, Susana 
Oliveira & Marc Hendrickx 

Effects of three cellulose gums on the texture profile and sensory properties of low 
fat frankfurters Shai Barbut & Guari S. Mittal 


Effects of frying parameters on physical changes of tapioca chips during deep-fat 
frying Chanderan K. Vasanti Nair, Chee C. Seow & Guruprasad A. Sulebele 
Nutritional, functional and sensory properties of wheat, rice and fababean blends 


texturized by drum drying El-Sayed M. Abdel-Aal, Frank W. Sosulski, A. Adel 
Y. Shehata & Mohamed M. Youssef 


3 
143 4 
153 
‘ 
177 
189 
22) 
: 
= 
241 
249 
257 
: 
: 4 


Volume Contents 


267 Monitoring post-harvest quality of Granny Smith apple under simulated shelf-life 
conditions: destructive, non-destructive and analytical measurements Kang Tu, Josse 
De Baerdemaeker, Roger Deltour & Thierry de Barsy 


277 Effect of heat on microorganisms isolated from freshly caught chilled scad (Trachurus 
trachurus) Paulo Vaz-Pires, Paul Gibbs & Roy M. Kirby 


287 Total frying-use time effects on soybean-oil deterioration and on tortilla chip quality 
Yi-Chang Tseng, Rosana Moreira & X. Sun 


295 Letter to the Editor—Thermal and other physical properties of foods: needs for data 
and for standards Paul Nesvadba 


297 Book reviews 


Volume 31 Number 4 August 1996 


305 Glass transition and caking of spray-dried lactose Richard J. Lloyd, X. Dong Chen 
& Jim B. Hargreaves 


313 The detection of residual pectin methylesterase activity in pasteurized tomato juices 
Domenico Castaldo, Luigi Servillo, Roberto Loiudice, Ciro Balestrieri, Bruna Laratta, 
Luico Quagliuolo & Alfonso Giovane 


Rheological behaviour of processed avocado pulp emulsions Suely P. Freitas, 
Fernando C. Da Silva, Regina C. A. Lago & Raad Y. Qassim 


Effect of moisture content on compressive strength of whole snap bean (Phaseolus 
vulgaris L.) seeds and separated cotyledons Admir P. M. Bay, Malcolm C. Bourne 
& Alan G. Taylor 


Influence of CaCl, and NaCl injections on the texture and flavour of beef Sylvie 
Rousset-Akrim, Florence Got, Marie-Christine Bayle & Joseph Culioli 


Optimization of ingredients and process conditions for the preparation of tandoori 
roti using response surface methodology Dharmesh C. Saxena & P. Haridas Rao 


Optical properties of corn oil during frying Jayadeep Vijayan, David C. Slaughter & 
& R. Paul Singh 


Microbiological, physicochemical and organoleptic changes of shredded carrots 
stored under modified storage Kokkoni Kakiomenou, Chrysoula Tassou & George- 
John Nychas 


367 Book reviews 


Volume 31 Number 5 October 1996 


379 Kinetic model for water/oil absorption of mesquite gum (Prosopis juliflora) and gum 
arabic (Acacia senegal) César I. Beristain, Ebner Azuara, Hugo S. Garcia & Eduardo 
J. Vernon-Carter 


387 Volatile organo-halogen trace analysis in beverages by thin-layer headspace 
enrichment and electron-capture gas-chromatography Zaneta Polkowska, Jacek 
Namiesnik, Jacek Czerwinski & Bogdan Zygmunt 


fever ie 

| 

: 


Volume Contents 


Assessment of neohesperidine DC stability during pasteurization of juice-based 
drinks Helena Montijano, Maria D. Coll & Francisco Borrego 


Effects of low pressure and a rectification column on the volatile composition of 
fermented grape distillate Carla Da Porto, Michele Longo & Alessandro Sensidoni 


Evaluation of heat-induced changes in Spanish commercial milk: 
hydroxymethylfurfural and available lysine content Francisco-J. Morales, Carmen 
Romero & Salvio Jiminez-Perez 


Use of response surface methodology to describe the combined effects of pH, 
temperature and E/S ratio on the hydrolysis of dogfish (Squalus acanthias) muscle 
Fabio M. Diniz & Antonio M. Martin 


427 Growth of the fish parasite Ichthyophonus hoferi under food relevant conditions 
Bettina Spanggaard & Hans H. Huss 


433 The composition and microbial quality of pre-packed dates purchased in Greater 
Glasgow Kofi E. Aidoo, Richard F. Tester, Janet E. Morrison & David MacFarlane 


439 Elucidation of interactions of lysozyme with whey proteins by Raman spectroscopy 
Nazlin Howell & Eunice Li-Chan 


453 Book reviews 


Volume 31 Number 6 December 1996 


463 Review: Modified Atmosphere Packaging and its effects on the microbiological 
quality and safety of produce Carol A. Phillips 


481 The microbiclogy of mixed salad containing raw and cooked ingredients without 
dressing Christophe Nguyen-the, Boris Halna-du-Frétay & Alexandra Abreu da Silva 


489 Numerical method for prediction of final microbial load in inoculated cylindrical 
cans of tomato concentrate heated in a pilot plant René D. Peralta, Rodriguez, 
Antonio Martinez, Miguel Rodrigo & José Safon 


Effects of inoculation with lactic acid bacteria on extending the shelf-life of vacuum- 
packed cold smoked salmon Frangois Leroi, Nathalie Arbey, Jean-Jacques Joffraud 
& Frédérique Chevalier 


Shelf-life of tortilla extended with fungal amylases Jturbe Chifias Francisca Aida, 
Lucio Aguerrebere Rosa Martha & Lopez-Munguia Agustin 


511 Biochemical changes during the preparation of soy sauce koji with extruded and 
traditional raw materials Meei- Yueh Ling & Cheng-Chun Chou 


519 Water vapour sorption behaviour of original and defatted wheat gluten 
Gerard I. W. De Jong, Cornelius Van Den Berg & Anita J. Kokelaar 


527 Quality changes in frozen whole and gutted anchovies during storage at —18°C 
Hikmet Karagam & Muhammet Boran 


533 Book reviews 


419 


